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Protein 


Vitamins 


No  wonder  we  say- 
have — 


.  .  .  Minerals 

'a  good  egg."     Eggs 


•  Protein  in  the  top  class  with  foods  like  meat 
and  milk  for  building  and  repairing  body 
tissues. 

•  Three  of  the  B  vitamins — thiamine,  ribo- 
flavin, niacin — plus  vitamins  A  and  D,  to  help 
protect  health. 

•  The  egg  yolk  holds  a  rich  store  of  iron  for 
red  blood  cells  and  has  phosphorus  and  other 
minerals  needed  by  the  body. 

An  egg  every  day  .  .  .  that's  a  good  rule 
to  follow  when  eggs  are  plentiful.  Try  to 
give  at  least  five  or  six  eggs  a  week  to  children 
and  to  pregnant  and  nursing  women  ...  at 
least  four  or  five  to  other  adults. 

Serve  eggs  "as  eggs"  or  "hidden"  in  the 
cooking — they're  good  either  way. 

When  You  Store  Eggs 

Treat  a  good  egg  right  by  storing  it  under 
proper  conditions.  Here  are  the  rules :  Clean 
.  .  .  covered  .  .  .  cold. 

•  Eggs  with  clean  shells  keep  best.  Wipe 
off  soiled  spots  with  a  damp  cloth,  but  don't 
wash  eggs  until  just  before  you  use  them. 
When  eggs  are  first  laid,  the  shells  have  a  film 
known  as  the  "bloom"  which  seals  the  pores 
and  helps  keep  out  bacteria  and  odors.  Wash- 
ing removes  this  protective  film. 

•  Store  eggs  in  a  covered  bowl  or  pan,  away 
from  strong-smelling  foods.  Without  a  cover, 
eggs  lose  moisture  faster  and  are  more  likely 
to  absorb  odors. 

This  pamphlet  supersedes  Unnum.  Publ.  Egs  Dishes  at  Low 
Cost. 
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•  Keep  eggs  in  the  refrigerator  or  other 
cold  place.  Stored  at  room  temperature, 
eggs  may  lose  as  much  in  quality  in  3  days 
as  those  kept  2  weeks  in  a  good  refrigerator. 

•  If  any  of  the  eggs  have  cracked  shells, 
use  them  first. 

•  To  keep  leftover  egg  yolks  or  separated 
whites  until  they  can  be  used,  place  yolks  in 
a  dish  or  cup  and  add  just  enough  cold  water 
to  cover.  Put  egg  whites  in  a  jar  or  dish 
and  cover  tightly.    Be  sure  to  keep  them  cold. 

Use  Eggs  Many  Ways 

"The  egg  is  the  cement  that  holds  the  castles 
of  cookery  together,"  once  said  a  famous  chef. 
You  may  use  eggs  to  thicken  a  custard  or 
sauce  ...  to  leaven,  or  lighten,  a  souffle  or 
cake  ...  to  hold  together  oil  and  vinegar  in 
a  creamy  mayonnaise.  Use  egg  whites  to 
make  cloudy  soups  clear,  or  an  eggshell  with 
some  of  the  white  still  clinging  to  "settle" 
muddy  coffee. 

When  You  Cook  Eggs 

First  and  fundamental  rule  whether  you're 
cooking  eggs  in  water,  frying  pan,  or  oven, 
is  to  cook  them  with  low  to  moderate,  even 
heat.  Like  all  protein  foods,  eggs  cooked  at 
too  high  a  heat  get  tough  and  leathery. 

Other  egg-cooking  rules : 
To  prevent  curdling  .  .  . 

When  making  custards  or  other  dishes  that 
call  for  hot  milk  to  be  added  to  the  egg,  mix 
sugar  with  the  egg  and  not  with  the  milk. 

Add  hot  liquids  or  mixtures  to  the  beaten 
egg  a  little  at  a  time. 

Don't  overcook. 
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7o  beat  egg  whites  .  .  . 

Let  whites  stand  a  while  .  .  .  they  whip 
up  best  when  they're  as  warm  as  room  tem- 
perature. 

For  a  larger  foam,  add  a  pinch  of  salt 
before  beating. 

To  combine  beaten  egg  whites 
with  other  mixtures  .  .  . 

Fold — don't  stir — using  a  light  under-and- 
over  motion.  And  for  omelets  and  souffles 
fold  the  heavy  mixture  into  the  beaten  egg 
white — not  the  whites  into  the  other  mixture. 

Don't  overmix  or  you'll  lose  some  of  the 
air  you've  beaten  into  the  egg  whites. 

To  make  a  meringue  .  .  . 

Beat  egg  whites  and  salt  until  the  foam 
forms  soft,  moist  peaks.  Add  sugar,  1  table- 
spoon at  a  time — allowing  2  tablespoons 
sugar  for  each  egg  white — and  beat  thor- 
oughly each  time  to  dissolve  sugar.  After  all 
the  sugar  has  been  added,  beat  until  meringue 
piles  well. 

For  a  whiter  meringue  that  cuts  well  and 
is  flavorful,  add  lemon  juice  before  beating. 

When  you  top  a  pie  with  meringue,  be  sure 
to  cool  pie  filling  first  .  .  .  this  helps  prevent 
water  iness. 

To  help  prevent  shrinking,  spread  me- 
ringue to  edges  of  pastry  so  it  has  something 
to  cling  to  during  baking. 

Bake  meringue  in  moderate  oven  (325°  F.) 
15  to  20  minutes. 

Egg  Recipes  to  Fit  Your  Supply 

With  the  recipes  in  this  pamphlet  you  can 
make  your  favorite  dishes  whether  eggs  are 
scarce  or  plentiful. 

The  smaller  number  of  eggs  called  for  in 
a  recipe  will  give  you  a  good,  tasty  dish.  But 
when  you  have  an  abundance  and  can  use  the 
larger  number  of  eggs,  you  will  get  more  food 
value.  And  some  egg  dishes,  such  as  custards 
and  puddings,  will  be  smoother  and  richer. 

Recipes  in  this  folder  are  for  6  servings, 
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EGGS  AS  YOU  LIKE  THEM 

Eggs  in  the  Shell 

Cover  eggs  completely  with  cold  water  and 
bring  gradually  to  simmering  (just  below 
boiling).    Do  not  let  the  water  boil. 

For  soft-cooked  eggs. — Simmer  3  to  5  min- 
utes.   Break  hot  into  cup  for  serving ;  season. 

Another  way  to  soft-cook  eggs  is  to  bring 
water  to  boiling,  put  the  eggs  in  carefully, 
and  take  the  pan  off  the  stove  at  once.  Cover 
pan  to  hold  steam,  and  let  the  eggs  cook  in  the 
hot  water  5  to  8  minutes. 

For  hard-cooked  eggs. — Simmer  25  to  30 
minutes.  Serve  hot  in  the  shell.  Or  plunge 
eggs  into  cold  water  and  remove  the  shells. 

Fried  Eggs 

Break  eggs  into  a  saucer  and  slip  into  a 
frying  pan  containing  melted  fat.  Cook  over 
low  heat  until  the  whites  are  firm.  To  cook 
over  the  top,  dip  the  hot  fat  over  the  eggs  .  .  . 
or  cover  tightly  with  a  lid  ...  or  flip  the 
eggs  over  after  they've  begun  to  "set."  Sprin- 
kle with  salt  and  pepper  and  serve  at  once. 

Poached  Eggs 

Break  eggs  into  a  saucer  and  slip  into  gently 
boiling,  salted  water — enough  to  cover  the 
eggs — in  a  shallow  pan.  Bring  to  simmering, 
remove  from  heat,  and  cover.  Let  stand 
about  5  minutes,  or  until  eggs  are  as  firm  as 
you  want  them.  Remove  eggs  carefully  and 
serve  on  toast.  Add  salt  and  pepper  to  taste, 
and  if  you  like  pour  a  little  fat  over  them. 

Or  serve  poached  eggs  on  a  bed  of  seasoned, 
cooked  rice  or  spinach  or  other  greens. 

Baked  Eggs 

Break  the  eggs  into  a  shallow  greased  bak- 
ing dish;  add  1  tablespoon  of  milk  for  each 
egg  and  dot  with  fat.  Season  with  salt  and 
pepper.  Cover  and  bake  in  a  moderate  oven 
(325°  F.)  20  to  25  minutes,  or  until  as  firm 
as  desired. 

For  variety,  omit  the  milk  and  sprinkle  the 
eggs  with  fine,  dry  bread  crumbs.  Bake  un- 
covered until  eggs  are  set  and  crumbs  are 
lightly  browned.  If  desired,  mix  grated 
cheese  with  the  crumbs. 
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Scrambled  Eggs 

For  each  egg,  use  1  tablespoon  of  milk,  and 
beat  them  together  slightly.  Season  with  salt 
and  pepper.  Pour  the  mixture  into  a  frying 
pan  containing  melted  fat,  and  stir  constantly 
over  low  heat  until  it  thickens.  Serve  at 
once. 

Or,  if  preferred,  cook  the  eggs  in  a  double 
boiler  or  pan  over  hot  water.  Melt  a  little  fat 
in  the  pan,  pour  in  the  egg  mixture,  and  stir 
constantly  until  thickened. 

For  a  "different"  flavor  or  to  space  out  eggs 
when  they're  scarce  try  scrambled  eggs — 

With  bread  crumbs. — Use  4  eggs,  beat 
slightly  with  4  tablespoons  milk,  season  with 
salt  and  pepper.  Brown  1  cup  soft  bread 
crumbs  in  a  little  fat  in  a  frying  pan.  Pour 
the  egg  mixture  over  the  crumbs  and  cook 
over  low  heat,  stirring  constantly,  until  eggs 
are  thickened.  For  added  flavor,  stir  chopped 
onion  or  green  pepper  into  the  egg  mixture 
before  cooking. 

Or  try  scrambled  eggs  with  cooked  rice, 
noodles,  or  cereal  in  place  of  the  bread 
crumbs. 

With  tomatoes. — Beat  4  eggs  and  add  1  cup 
cooked  tomatoes.  Season  with  salt  and  pep- 
per. Cook  as  you  would  plain  scrambled 
eggs.     Serve  on  toast. 


Creamed  Eggs 


i/4  cup  flour  6  hard-cooked  eggs, 

y4  cup  fat,  melted  quartered 

2  cups  milk  Salt  and  pepper 

Blend  flour  thoroughly  with  melted  fat. 
Add  milk  and  cook  over  low  heat,  stirring 
constantly  until  thickened.  Add  eggs  to 
sauce,  season,  heat,  and  serve  on  toast. 

If  desired,  add  to  the  fat  2  teaspoons 
Worcestershire  sauce  or  grated  onion,  or  14 
to  y2  teaspoon  curry  powder. 

With  fish,  poultry,  meat. — Make  a  thin 
white  sauce  by  reducing  the  fat  and  flour  in 
the  above  recipe  to  2  tablespoons  each.  Use 
fewer  eggs,  if  desired,  and  add  1  to  2  cups 
flaked  cooked  fish,  chopped  cooked  meat  or 
poultry. 

As  an  egg  sauce  for  fish. — Add  3  finely 
chopped  hard-cooked  eggs  to  the  thin  white 
sauce,  and  serve  hot  over  fried  or  baked  fish. 
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OMELETS 
FLAT  .  .  . 
OMELETS 
FLUFFY 

Flat  omelets  .  .  .  fluffy  omelets — which- 
ever you  like — the  ingredients  are  the  same : 
One  or  two  eggs  for  each  person,  1  tablespoon 
of  milk  for  each  egg,  and  salt  and  pepper  to 
taste.  To  make  omelets  fluffy,  beat  the  egg 
yolks  and  whites  separately.  For  a  flat  ome- 
let, beat  all  ingredients  together. 

Plain  Omelet 

Beat  the  eggs  slightly  with  1  tablespoon 
milk  for  each  egg,  season  with  salt  and  pepper. 
Pour  into  a  frying  pan  containing  melted 
fat  and  cook  over  low  heat.  Lift  the  egg  mix- 
ture with  a  knife,  to  let  the  uncooked  part 
run  underneath  until  the  omelet  is  cooked 
through.  Brown  lightly  on  the  bottom,  fold 
or  roll  the  omelet,  and  turn  onto  a  hot  platter. 

Fluffy  Omelet 

Separate  the 
eggs  and  beat  the 
yolks  thoroughly. 
Add  1  tablespoon 
milk  for  each  egg. 
Beat  together  the 
egg  whites  and  a  little  salt  until  stiff  but  not 
dry.  Gradually  fold  in  the  egg-yolk  mixture. 
Pour  into  a  frying  pan  containing  melted  fat. 
Cook  over  low  heat  until  the  omelet  is  lightly 
browned  on  the  bottom.  Cover  and  cook  until 
set. 

Or  when  it  is  lightly  browned  on  the  bot- 
tom, finish  cooking  the  omelet  by  baking  in  a 
moderate  oven  (350°  F.)>  10  to  15  minutes, 
or  until  browned  on  top. 

Crease  through  the  center,  fold  over,  and 
roll  the  omelet  onto  a  hot  platter. 

Many  Ways  to  Serve 

•  Dress  up  an  omelet  with  a  mushroom 
sauce,  tomato,  cheese,  or  Spanish  sauce,  or 
top  with  creamed  vegetables  or  meat. 

•  For  a  sweet  omelet,  add  jelly  or  citrus 
marmalade  just  before  rolling  the  omelet. 

•  For  a  tomato  omelet,  use  tomatoes  instead 
of  milk  for  the  liquid. 
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•  Add  potatoes  or  rice  to  omelet — this  makes 
a  tasty  dish  and  is  a  good  way  to  space  out 
eggs  if  they're  scarce.  Add  iy2  cups  mashed 
potatoes  or  cooked  rice  to  the  egg  mixture  be- 
fore cooking.  Be  sure  to  beat  the  potatoes 
until  they  are  light  and  smooth  before  adding 
them.  For  fluffy  omelet  add  the  potatoes  or 
rice  to  egg-yolk  mixture  before  folding  into 
beaten  egg  whites. 

•  Add  to  the  egg  mixture  before  it  is  cooked  or 
sprinkle  over  the  top  of  the  cooked  omelet  just 
before  folding  about  1  cup  chopped  cooked 
meat  or  leftover  cooked  vegetables,  a  little 
grated  cheese,  or  chopped  parsley.  If  you're 
adding  them  to  a  fluffy  omelet  before  cooking, 
be  sure  to  mix  them  with  the  egg-yolk  mix- 
ture before  folding  into  beaten  whites. 


EGGS  WITH  VEGETABLES 
Egg  and  Potato  Scallop 

2  tablespoons  fat,  melted      Pepper 

2  tablespoons  flour  6  medium  -  sized    cooked 

2  cups  milk  potatoes,  sliced 

1  tablespoon  minced  pars-  4  to  6  hard-cooked  eggs, 

ley  or  water  cress,  if  sliced 

available  1  cup  soft  bread  crumbs 
iy2  teaspoons  salt 

Blend  melted  fat  and  flour  thoroughly. 
Add  the  milk.  Cook  over  low  heat,  stirring 
constantly,  until  thickened.  Add  the  parsley 
or  water  cress,  salt,  and  pepper.  Place  alter- 
nate layers  of  potatoes  and  eggs  in  a  greased 
baking  dish  and  pour  the  white  sauce  over 
the  top.  Sprinkle  with  the  bread  crumbs. 
Bake  in  a  moderately  hot  oven  (375°  F.)  15  to 
20  minutes  or  until  the  crumbs  are  browned. 

For  variety,  use  cooked  peas  or  sliced  green 
beans  in  place  of  the  potatoes. 

Egg  Vegetable  Cutlets 

3  or  4  eggs,  beaten  1  tablespoon    chopped! 
3  cups  mixed  cooked  vege-        onion 

tables  1  teaspoon  salt 

%  cup  uncooked  oatmeal        Pepper 

2  tablespoons  fat 

To  the  beaten  eggs,  add  the  vegetables,  oat- 
meal, onion,  salt,  and  pepper.  Melt  the  fat 
in  a  frying  pan  and  drop  in  the  vegetable 
mixture  by  spoonfuls.  Brown  on  both  sides. 
Makes  12. 
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Shirred  Eggs  on  Spinach 

Place  2  cups  hot  cooked  spinach  in  a  greased 
baking  dish.  Season  with  salt  and  pepper 
and  a  little  fat.  For  added  flavor  stir  in  a 
little  chopped,  cooked  bacon.  Drop  eggs  on 
top,  sprinkle  with  bread  crumbs  and  bake  in 
a  moderate  oven  (350°  F.)  20  to  25  min- 
utes or  until  eggs  are  firm  and  the  crumbs 
browned.     Serve  at  once. 

If  desired,  sprinkle  grated  cheese  over  the 
crumbs  for  the  last  10  minutes  of  baking. 

Corn  Pudding 

2  or  3  eggs  2  cups  milk 

1  cup  soft  bread  crumbs         2  cups   drained   whole- 

(omit    when    using    3  kernel  corn   (or  dried 

eggs)  corn,    soaked    and 

2  tablespoons  melted  fat         cooked) 

Salt  and  pepper 

Beat  eggs,  add  bread  crumbs,  fat,  milk,  and 
corn.  Season  with  salt  and  pepper.  Pour 
into  a  greased  baking  dish,  set  in  a  pan  of  hot 
water,  and  bake  in  a  moderate  oven  (350°  F.) 
50  to  60  minutes  or  until  set.    Serve  at  once. 

With  cream-style  corn. — Use  1  egg,  1  cup 
soft  bread  crumbs  (or  2  eggs  and  omit  the 
crumbs),  2y2  cups  cream-style  corn,  y2  CUP 
milk,  1  teaspoon  sugar,  1  teaspoon  salt,  and 
pepper  to  taste.    Omit  the  fat,  if  desired. 

Vegetable  Souffle 

1  tablespoon    minced  %  cup  milk 

onion  3  or  4  eggs,  separated 

1  tablespoon    finely  1  cup  diced  cooked  vege- 
chopped  green  pepper         tables 

2  tablespoons  finely  %  cup   fine   dry  bread 
chopped  celery  crumbs 

2  tablespoons  fat,  melted      %  teaspoon  salt 
2  tablespoons  flour  Pepper 

Brown  the  onion,  green  pepper,  and  celery 
lightly  in  the  melted  fat.  Blend  in  the  flour 
and  add  the  milk.  Cook  over  low  heat, 
stirring  constantly,  until  thickened.  Beat  egg 
yolks.  Add  the  sauce,  then  the  vegetables, 
crumbs,  salt,  and  pepper.  Beat  egg  whites 
until  stiff  but  not  dry;  fold  in  the  vegetable 
mixture.  Pour  into  a  greased  baking  dish 
and  bake  in  a  moderate  oven  (325°  F.)  50  to 
60  minutes  or  until  set.  Serve  with  tomato, 
cheese,  or  mushroom  sauce  if  desired. 

For  cheese  souffle. — Omit  vegetables  and 
bread  crumbs  and  add  1  cup  grated  cheese. 
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EGGS  WITH  CEREALS 
FOR  A  MAIN  DISH 

Egg  Croquettes 

1  tablespoon    minced      4  to  6  hard-cooked  eggs, 
onion  chopped 

l/i  cup  minced  celery,  if  1  tablespoon    minced 

available  parsley,  if  available 

3  tablespoons  fat,  melted  Salt  and  pepper 

6  tablespoons  flour  %  teaspoon  poultry  sea- 
1%  cups  milk  soning  or  thyme 

2  cups  cooked  macaroni  Fine,  dry  bread  crumbs 
(about  %-inch  pieces) 

Cook  the  onion  and  celery  in  the  melted  fat 
until  lightly  browned.  Blend  in  the  flour.  Add 
the  milk  and  cook  over  low  heat,  stirring  con- 
stantly, until  thickened.  Stir  in  the  macaroni, 
eggs,  parsley,  and  seasonings;  then  spread 
evenly  in  a  shallow  pan.  When  thoroughly 
chilled,  shape  into  croquettes  and  roll  in 
bread  crumbs.  Cook  in  a  little  fat  in  a  fry- 
ing pan  until  brown  on  all  sides. 

Or  place  on  a  greased  baking  sheet  and 
bake  in  a  moderately  hot  oven  (375°  F.)  for 
30  minutes.  Turn  the  croquettes  until  brown 
on  all  sides.    Recipe  makes  12  croquettes. 

Eggaroni 

2  tablespoons  fat  2  teaspoons  minced  onion 

2  tablespoons  flour  4  to  6  hard-cooked  eggs, 

2  cups  milk  quartered 

1  tablespoon  horseradish,  2  cups  cooked  macaroni 

if  desired  Salt  and  pepper 

Melt  the  fat  and  blend  in  the  flour.  Pour 
in  the  milk  and  cook  over  low  heat,  stirring 
constantly,  until  thickened.  Add  horse- 
radish, onion,  eggs,  and  macaroni.  Season 
with  salt  and  pepper.  Sprinkle  with  grated 
cheese  if  desired,  and  serve  with  toast. 

For  a  baked  dish. — Pour  the  mixture  into  a 
greased  baking  dish,  top  with  fine,  dry  bread 
crumbs  mixed  with  a  little  melted  fat,  and 
bake  in  a  moderate  oven  (350°  F.)  20  to  30 
minutes. 

If  desired,  mix  1  cup  grated  cheese  with  the 
bread  crumbs  before  sprinkling  them  over  the 
top  of  the  dish. 

For  a  dash  of  color,  quarter  two  medium- 
sized  tomatoes,  and  press  the  cut  sides  into 
the  top  of  the  mixture  so  that  the  skin  side 
is  exposed.  Sprinkle  with  bread  crumbs  and 
bake  until  tomatoes  are  tender. 
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Eggs  Creole 

*4  cup  chopped  onion  2  cups  water 

^4  cup  chopped  green  pepper      1  cup  uncooked  rice 
9.  tnWocnnAne  faf  nmplfpH  Salt  and  pepper 

6  eggs 


V4,  cup  cnoppwi  green  pej 

2  tablespoons  fat,  melted 
2%  cups  tomatoes 


Cook  the  onion  and  green  pepper  in  the  fat 
until  onion  is  lightly  browned.  Pour  in  toma- 
toes and  water;  bring  to  boiling.  Add  the 
rice  and  cook  slowly  until  rice  is  tender  (25 
to  30  minutes) .  Add  more  water  if  rice  be- 
comes dry.  Season  with  salt  and  pepper. 
Drop  in  the  eggs,  cover,  and  simmer  about  10 
minutes  or  until  eggs  are  firm. 

If  preferred — instead  of  the  poached  eggs — 
quarter  4  to  6  hard-cooked  eggs  and  serve  on 
top  of  the  creole  rice. 


SALADS 

AND 

SALAD 

DRESSING 

Egg  Slaw 


4  or  5  hard-cooked  eggs, 

sliced 
%  cup  chopped  celery 
2  cups  shredded  cabbage 
%  cup  diced  tomatoes 
2  tablespoons  chopped 

green  pepper 

Combine  all  ingredients, 
or  other  salad  greens. 


1  tablespoon  grated  onion 

2  tablespoons  chopped 
pickle 

%  cup  salad  dressing 
%  teaspoon  salt 
Pepper 


Serve  on  lettuce 


tablespoons  chopped 
green  pepper 
tablespoons  chopped 
pickle  or  pickle  relish 
tablespoon  chopped  pi- 
miento 

tablespoon     grated 
onion 


Molded  Egg  Salad 

1  tablespoon    unflavored      2 
gelatin 

%  cup  cold  water  2 

iy2  cups  boiling  water 

2  tablespoons  lemon  juice      1 
1  teaspoon  salt 
4  to  6  hard-cooked  eggs,      1 

sliced 
%  cup  chopped  celery 

Soften  the  gelatin  in  the  cold  water.  Add 
boiling  water,  lemon  juice,  and  salt.  When 
the  gelatin  begins  to  stiffen,  add  the  other 
ingredients.  Pour  into  a  mold  that  has  been 
rinsed  with  cold  water,  and  chill  until  firm. 
Serve  with  salad  dressing  on  lettuce  or  other 
salad  greens. 
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Deviled  Egg  Salad 

Cut  hard-cooked  eggs  in  half,  lengthwise  or 
crosswise.  Scoop  out  and  mash  yolks  while 
hot;  season  with  salt,  pepper,  melted  fat,  a 
little  mustard,  and  vinegar.  Or  mix  mashed 
egg  yolks  with  salad  dressing,  salt  and 
pepper.    Fill  the  whites  with  the  mixture. 

Serve  with  salad  dressing  on  lettuce  or 
other  salad  greens. 

Cooked  Salad  Dressing 

1  or  2  eggs  y2  teaspoon  sugar 

3  tablespoons  vinegar  %  teaspoon  dry  mustard 

%  cup  milk  Dash  of  paprika 

1  tablespoon  table  fat  %  teaspoon  celery  seed 
y2  teaspoon  salt 

Beat  together  the  egg  and  vinegar  until 
smooth.  Add  the  other  ingredients.  Cook 
over  hot  water,  stirring  constantly,  until  the 
mixture  has  just  thickened  (about  as  thick  as 
heavy  cream) .    Makes  %  cup. 

If  you  have  3  or  4  egg  yolks  left  from  other 
cooking,  use  them  in  place  of  whole  eggs. 

BREADS  AND  SANDWICHES 

Egg  Toast 

Add  %  cup  milk  and  y±  teaspoon  salt  to  1  or 

2  beaten  eggs.  Mix  thoroughly.  Dip  both 
sides  of  bread  slices  quickly  into  the  egg  mix- 
ture. Melt  a  little  fat  in  a  frying  pan,  and 
brown  bread  on  both  sides  over  moderate  heat. 
Makes  10  to  12  slices. 

Spoon  Bread 

2  cups  milk  1%  teaspoons  salt 

1  cup  water  2  tablespoons  fat 

1  cup  corn  meal  1  to  3  eggs,  beaten 

Combine  the  milk,  water,  corn  meal,  salt, 
and  fat.  Cook  over  boiling  water,  stirring 
constantly,  until  thickened.  Gradually  add 
corn-meal  mixture  to  beaten  eggs.  Pour  into 
a  greased  baking  dish  and  bake  in  a  mod- 
erately hot  oven  (375°  F.)  45  to  60  minutes 
or  until  set.   Serve  at  once. 

Eggs  in  Sandwiches 

•  Mix  scrambled  eggs,  hot  or  cold,  with  cat- 
sup or  cooked  tomatoes. 
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•  Combine  sliced  or  chopped  hard-cooked 
eggs,  chopped  pickle,  and  salad  dressing  to 
moisten. 

•  For  a  hearty  "western"  sandwich,  beat  3 
eggs.  Add  3  tablespoons  cold  water  and  beat 
again.  Brown  %  cup  chopped  onion  in  2 
tablespoons  fat.  Mix  1  cup  finely  chopped 
cooked  meat  with  the  eggs,  and  season  with 
salt  and  pepper.  Add  to  the  onion,  stir,  and 
cook  over  moderate  heat  until  the  egg  is  set. 

•  To  chopped  hard-cooked  eggs,  add  chopped 
leftover  cooked  meat  or  fish,  pickles,  and  salad 
dressing. 

•  Combine  chopped  hard-cooked  eggs,  celery, 
grated  carrot,  and  salad  dressing. 

•  For  a  tasty  luncheon  sandwich,  spread 
toast  slices  with  peanut  butter,  add  a  slice  of 
tomato  that  has  been  rolled  in  bread  crumbs 
and  fried  in  a  little  fat,  and  top  with  a  poached 
egg.    Sprinkle  with  salt  and  pepper. 

CUSTARDS  AND  OTHER  DESSERTS 
Baked  Custard 

3  cups  milk  3  or  4  eggs,  beaten 

V±  teaspoon  salt  1  teaspoon  vanilla 

6  tablespoons  sugar  Nutmeg 

Heat  the  milk  over  boiling  water.  Add  salt 
and  sugar  to  beaten  eggs.  Gradually  add  the 
milk  to  the  egg  mixture.  Add  the  vanilla, 
and  pour  into  custard  cups.  Sprinkle  lightly 
with  nutmeg.  Place  custard  cups,  in  a  rack  if 
you  have  one,  in  a  pan  of  hot  water,  and  bake 
in  a  moderate  oven  (350°  F.)  25  to  35  minutes 
or  until  the  custards  are  set  (when  the  point 
of  a  silver  knife  comes  out  clean).  Serve 
either  hot  or  cold  in  the  custard  cups. 

If  desired,  top  each  custard  with  a  spoonful 
of  jelly  just  before  serving. 

Caramel  custard. — Omit  sugar  and  nutmeg 
and  add  %  cup  caramelized  sugar  sirup  with 
the  vanilla.  To  make  caramelized  sugar — 
melt  %  cup  granulated  sugar  in  frying  pan 
over  low  heat ;  stir  constantly  until  melted  and 
a  rich  brown.  Add  %  cup  hot  water  and  con- 
tinue to  stir  over  heat  until  smooth  and 
slightly  thickened. 

If  desired,  place  2  or  3  slices  of  peaches  in 
bottom  of  custard  cup  before  pouring  in  plain 
or  caramel  custard  mixture. 
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Bread  or  Rice  Pudding 

3  cups  milk  %  cup     sugar     (increase 

2  cups  soft  bread  crumbs  to  %  cup  when  using 

or  rice) 

iy2  cups  cooked  rice  %  teaspoon  salt 

1  tablespoon  fat  2  or  3  eggs,  beaten 

Heat  the  milk  over  boiling  water.  Add 
bread  crumbs  or  rice  and  fat.  Add  sugar  and 
salt  to  beaten  eggs,  then  gradually  add  milk 
mixture.  Pour  into  a  greased  baking  dish, 
set  in  a  pan  of  hot  water,  and  bake  in  a  mod- 
erate oven  (350°  F.)  1  hour  or  until  set. 

For  variety,  add  Vfc  cup  raisins  or  1  tea- 
spoon vanilla  before  baking,  or  serve  with  a 
jelly  or  orange  sauce. 

Soft  Custard 

3  cups  milk  2  to  4  eggs,  beaten 
Yi  cup  sugar  1  teaspoon  vanilla 

%  teaspoon  salt  Cinnamon  or  nutmeg 

Heat  the  milk  over  boiling  water.  Add 
sugar  and  salt  to  beaten  eggs.  Gradually  add 
the  milk  to  the  egg  mixture.  Cook  over  hot, 
not  boiling  water,  and  stir  constantly  until  the 
mixture  coats  the  spoon.  Remove  from  the 
hot  water  at  once.  Cool ;  add  the  vanilla  and 
sprinkle  a  little  cinnamon  or  nutmeg  on  each 
serving. 

As  a  sauce. — A  soft  custard  made  with  2 
eggs  or  4  egg  yolks  makes  a  nice  sauce  for 
fruit,  flavored  gelatin,  cake,  or  pudding. 

Floating  Island 

Use  the  soft  custard  recipe  above.  When 
using  4  eggs,  save  out  2  or  3  egg  whites  and 
make  a  custard  of  the  remaining  ingredients. 

With  2  eggs  add  1  tablespoon  cornstarch, 
with  3  eggs  add  2  teaspoons  cornstarch  to  the 
ingredients  for  soft  custard.  Separate  eggs 
and  proceed  as  follows : 

Mix  sugar,  cornstarch,  and  salt.  Add  the 
hot  milk  and  cook  over  boiling  water,  stirring 
constantly,  until  mixture  thickens.  Cover 
and  cook  15  minutes  longer.  Gradually  add 
the  milk  mixture  to  the  beaten  egg  yolks. 
Cook  over  boiling  water,  stirring  constantly, 
for  2  to  3  minutes.  Remove  from  water  at 
once,  cool,  and  add  vanilla. 

Top  each  serving  with  a  meringue  made 
from  the  egg  whites.  Beat  the  whites  with  a 
few  grains  of  salt  until  stiff,  but  not  dry. 
Gradually  add  2  tablespoons  sugar  for  each 
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egg  white,  beating  well  after  each  addition. 
Pile  lightly  on  a  greased  baking  sheet  in  6 
large  or  12  small  mounds.  Bake  in  a  mod- 
erate oven  (325°  F.)  10  to  15  minutes  or 
until  set  and  browned.  Place  on  custard  hot 
or  cold. 

Another  way  to  cook  the  beaten  egg  white 
is  to  drop  mounds  of  it  on  simmering  water. 
Cover  and  cook  10  to  15  minutes  or  until  set. 
Remove  from  water  immediately. 

Prune  Whip 

Press  cooked  prunes  through  a  sieve  until 
you  have  about  %  cup  pulp.  Mix  with  y3  cup 
prune  liquid.  Add  2  tablespoons  sugar,  and 
heat.  Fold  the  hot  fruit  pulp  into  stiffly 
beaten  whites  of  2  or  3  eggs,  with  y±  teaspoon 
salt  added.  Add  1  tablespoon  lemon  juice. 
Chill  before  serving. 

Lemon  Sponge  Pudding 

%  cup  sugar  *4  cup  lemon  juice 

%  cup  flour  y2  teaspoon  grated  lemon 

%  teaspoon  salt  rind 

1  tablespoon  melted  table  2  or  3  eggs,  separated 
fat  1%  cups  milk 

Mix  together  sugar  and  flour.  Add  salt, 
fat,  lemon  juice,  and  lemon  rind.  Beat  egg 
yolks  well,  and  add  milk.  Combine  with 
sugar  mixture.  Beat  egg  whites  until  stiff 
but  not  dry,  and  fold  into  milk  mixture.  Pour 
into  greased  custard  cups  or  a  baking  dish. 
Place  in  a  shallow  pan  of  hot  water.  Bake  in 
a  moderate  oven  (350°  F.)  40  to  45  minutes. 

Hot  Milk  Sponge  Cake 

1%  cups  sifted  cake  flour      2  or  3  eggs 

2  teaspoons  baking  pow-      1  cup  sugar 

der    (decrease    to    1%  1  tablespoon  lemon  juice 
teaspoons  when  using  or  1  teaspoon  vanilla 

3  eggs)  y2  cup  hot  milk 
%  teaspoon  salt 

Sift  together  three  times  the  flour,  baking 
powder,  and  salt.  Beat  the  eggs  until  very 
thick  and  light  (about  10  minutes) .  Gradu- 
ally add  the  sugar,  beating  constantly.  Add 
flavoring.  Fold  in  dry  ingredients,  a  small 
amount  at  a  time.  Add  milk,  mixing  quickly 
until  batter  is  smooth.  Pour  into  an  un- 
greased  9-inch  tube  pan.  Bake  in  a  moderate 
oven  (350°  F.)  35  to  45  minutes.  Remove 
from  oven  and  turn  pan  upside  down  on  a  rack 
until  cake  is  cold. 
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AN  EXTRA  EGG 
FOR  FLAVOR  .  .  .  RICHNESS 

Quick  egg  noodles. — Beat  1  or  2  eggs  with  a 
little  salt  until  foamy.  Blend  with  2  table- 
spoons flour  per  egg.  Pour  in  a  thin  steady- 
stream  into  simmering  broth,  stirring  con- 
stantly.   Cook  2  minutes.    Serve  at  once. 

Chicken  pie  gravy. — To  make  a  clear, 
slightly  thick  gravy  for  chicken  pie,  beat  an 
egg  thoroughly,  add  a  little  hot  chicken  broth 
slowly,  and  stir  mixture  into  remaining  broth. 

Custard  for  a  vegetable  plate. — Use  meat 
broth  or  vegetable  liquid  in  place  of  part  or  all 
of  the  milk  in  a  plain  baked  custard  (and  omit 
sugar,  vanilla,  and  nutmeg).  Serve  with 
vegetables  as  the  main  dish,  and  cut  any  left- 
over custard  into  cubes  to  float  on  soup. 

Rich  white  sauce. — For  a  sauce  with  added 
color,  richness,  and  flavor,  first  make  a  white 
sauce.  Add  a  small  amount  to  a  well  beaten 
egg.    Stir  mixture  into  rest  of  white  sauce. 

To  stretch  whipped  cream. — Fold  in  a  me- 
ringue made  of  1  egg  white  and  2  tablespoons 
sugar  to  1  cup  whipped  cream. 
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